FAMILY BACKGROUND

In 1927, Alberto Bartali and his wife Leda Pucci founded the
estate in the heart of the Chianti zone, on the slopes of the hill
on which stands the town of Monteriggioni. Under the management
of their son Rivo, the estate took on a more important role in the
wine market, extending know-how and commitment to a high
quality production. The passion and love for the Tuscan land
were passed down from Rivo to his children Alberto, Wanda and
Maria, and Wanda’'s husband Marco, whose joint efforts
consolidated and developed the estate. Today, the family tradition
continues with their children Filippo, Linda and Andrea.

www.bar talivini.it

THE ESTATE

The estate’ s capacity exceeds 18,000 hectolitres of wine, with the
possibility of processing different products with utmost precision
and promptness. The estate has a potential of over 2,500,000
bottles per year in the different bottle formats, which can rely on

a modern and rational bottling line.

CAMPINOTI FARMING ESTATE

The Campinoti farming estate was acquired by Rivo Bartali in 1968.
It stretches over 80 hectares of land, 15 of which are vineyards, all
facing the beautiful town of San Gimignano.

This estate produces 600 hectolitres of Chianti wine and 300 hectolitres
of White and Red Tuscan wine.

The Campinoti estate al so boasts 250 olive trees, cropland and woodland.

VILLA CASONE FARMING ESTATE

The Villa Casone farming estate lies on 80 hectares of land. Thevilla
that once belonged to Counts Terrosi Vagnoli, was acquired in 1976
and boasts a majestic park, with woodland and cropland. The three
children and their respective families live on the Villa Casone estate.

CHIANTI CLASSICO D.O.C.G.

Grape variety: 100% Sangiovese.
Production techniques: Harvest in the second half of September,

vinification with 3 daily pumpingsover a acontrolled temperature

of 28°C and 3 weeks of maceration. After racking and subsequent
malolactic fermentation, the wine is kept on the lees for 4-6
months. Bottling from 16 to 18 months after harvesting.
Organoleptic characterigtics:

Colour: Intense ruby red.

Bouquet: Intense and fruity, with notes of ripe fruit and spices.
Taste: Dry, of great quality and elegance.
Alcoholic strength: 13%vol.

Serving suggestions: Roasts. braised meats,
white and read meats.

Serving temperature: serve at 18-20°C, uncork
half an hour before serving.

CHIANTI D.O.C.G.

Grape varieties: 80% Sangiovese,
20% Canaiolo.

Grape varieties: 80 % Sangiovese, 20% Canaiolo.

DUCCETO CHIANTI D.O.C.G.

Grape variety: 100% Sangiovese.
Production techniques: Harvest at the end of September,
vinification with 2 daily pumpings over at a controlled
temperature of 28°C. Bottling takes place 6 months after
harvesting allowing for alonger maturing on the lees,
which lends this wine its characteristic roundness.
Organoleptic characteristics:

Colour: Deep ruby red.

Bouquet: Fruity with scents of red berry fruits.

Taste: juicy, with an intense, round and harmonious taste.
Alcoholic strength: 12.5%vol.

Serving suggestions: Roasts, braised
meats, red and white meats.

Serving temperature: serve at 18-20°C,
uncork half an hour before serving.

CENTALTO
TOSCANA ROSSO I.G.T.

u

BRUNELLO
DI MONTALCINO D.O.C.G.

Grape variety: 100% Sangiovese.

Production techniques: The grapes are harvested between the
end of September and early October. The bunches are picked
by hand and very carefully selected. Vinification takes place
at controlled temperature and with 3 daily pumpings over;
after amaceration of 3-4 weeksthe wineiskept in oak casks
for at least 24 months and bottled at least 6 months before
being put on the market, which takes place 5 years after
harvesting.

Organoleptic characteristics:

Colour; Deep ruby red, verging on garnet with ageing.
Bouquet: Slightly ethereal, then intense.
Taste: Dry, warm, robust and lively.
Alcoholic strength: 13.5%vol.

Serving suggestions: Roasts and braised mests,
red meats and game.

Serving temperature; serve a 18-20°C, uncork
half an hour before serving.

ROSSO
DI MONTALCINO D.O.C.G.
Grape variety: 100% Sangiovese.

MORELLINO DI SCANSANO D.O.C.G.

Grape variety: 100% Sangiovese.
Production techniques: Harvest in the last two weeks
of September and the first week of October, vinification
with 2 daily pumpings over at controlled temperature
for amaceration period of 15 days. After racking the
wine is matured for 4 months in oak casks and then
further matured in the bottle for at least 2 months.
Organoleptic characteristics:

Colour: Deep ruby red, verging on garnet with ageing.
Bouquet: Winy, intense, fine, with scents of ripe red
fruits

Taste: Dry, austere, warm, dightly tannic.

Alcoholic strength: 13.5 %vol.
Serving suggestions: Roasts, meat stews,
cheeses.

Serving temperature: serve at 18-20°C,
uncork half an hour before serving.

VINO NOBILE
DI MONTEPULCIANO
D.O.C.G.

Production techniques: Harvest in the month of September,
vinification with 2 daily pumpings over at a controlled
temperature of 28°C. After racking and subsequent malolactic
fermentation, the wine is kept on the lees for 1-2 months.
Bottling 6 months after harvesting.

Organoleptic characteristics:

Colour: Bright, brilliant ruby red.

Bouquet: Fine and fragrant with notes of fresh fruit.

Taste: harmonious, round and very elegant.
Alcohalic strength: 12.5%vol.

Serving suggestions:

Roasts, braised meats, white and red meats.
Serving temperature: serveat 18-20°C, uncork
half an hour before serving.

Production techniques: Harvest in the month of September,
vinification with 2 daily pumpings over at a controlled
temperature of 28°C and one week of maceration.
After racking and subsequent malolactic fermentation,
thewine is prepared for bottling, which takes place 6
months after harvesting.

Organoleptic characteristics:

Colour: Brilliant ruby red.

Bouquet: Persistent, with a delicate scent of violets and
fresh fruit.

Taste: Round and harmonious, good body and soft tannins.
Alcohalic strength: 12%voal.

Serving suggestions:

Roasts, white and red meats.

Serving temperature: serve at 18-20°C.

Production techniques: Harvest in the second/third decade
of September, vinification with 3 daily pumpings over
at a controlled temperature of 28°C and 2-3 weeks of
maceration. After racking the wine matures for about 12
T monthsin oak casks and then for another 2-3 monthsin
the bottle before being put on the market.
Organoleptic characteristics:

Colour: Deep ruby red.

Bougquet: Characteristic and intensely fruity
with notes of cherry and blackberry.

Taste: Dry, warm and dightly tannic.
Alcoholic strength: 13.5%vol.

Serving suggestions: Pastawith mest sauce,
roasts, red meats and game.

Serving temperature: serve at 18-20°C,
uncork half an hour before serving.

Grape variety: 100% Prugnolo gentile.

Production techniques: Harvest in the second half of
September, vinification with 3 daily pumpings over at a
controlled temperature of 28°C and 2 weeks of maceration.
After racking and subsequent malolactic fermentation, the
wineis matured in Slavonia oak casks for 12-18 months and
then further matured in the bottle for at least 6 months.
Organoleptic characteristics:

Colour: Ruby red, verging on garnet with ageing.

Bouquet: Delicate, intense,

with notes of marasca cherry and dry fruit.

Taste: Dry, balanced and persistent, slightly

tannic.

Alcoholic strength: 13.5 %vol.

Serving suggestions: Roasts, braised mezats,
red meats and game.

TENUTA CAMPINOTI
CHIANTI D.O.C.G.

Grape variety: 100% Sangiovese.

Production techniques: The grapes harvested in the third
week of September are vinified using modern fermentation
technologies. After malolactic fermentation the wineis
matured on the lees for 3/ 4 months, after which it is
bottled.

Organoleptic characteristics:

Colour: Brilliant ruby red.

Bouquet: Intense, of red fruits and minerals.

Taste: With good body and a very elegant tannicity.
Alcohoalic strength: 12.5%vol.

Serving suggestions: Roasts, red and white meats, ripe
cheeses.

Serving temperature: serve at 18-20°C, uncork half an
hour before serving.

CENTALTO
TOSCANA BIANCO |.G.T.

Grape varieties: 80% Trebbiano, 20% Malvasia.
Production techniques: The grapes harvested in the month
of September are pressed very softly. Vinification takes
place at a controlled temperature of 18°C and, once
fermentation is over, the wineis stabilised and then
bottled.

Organoleptic characteristics:

Colour: Light straw yellow.

Bouquet: Intense, with notes of white flowers.

Taste: Fresh and smooth, with agood aromatic persistence.
Alcoholic strength: 11.5%vol.

Serving suggestions: Raw vegetables with olive ail dip
(pinzimonio), pasta with light sauces, white meats and
soft cheeses.

Serving temperature: serve at 10-12°C.

BRUNELLO DI
MONTALCINO
GRAPPA

Grape variety: 100% Sangiovese marc.

Production techniques: Digtillation of the marc from grapes
suitable for the production of Brunello di Montalcino with
steam current in copper stills.

Organoleptic characteristics:

Colour: Crystal clear against the light.

Bouquet: Fresh and delicate.

Taste: Decisively harmonious, smooth, warm and persistent
but with no a coholic aggression.

Alcoholic strength: 42% vol.

Serving suggestions: Savoured aone at the end of the meal
or served with fruit desserts, semifreddoes or o Tuscan
sweets like panforte, interesting with dark chocolate.
Serving temperature: serve at room temperature.

Serving temperature: serve at 18-20°C,
uncork half an hour before serving.

ELEONORA DE’' MEDICI
CHIANTI CLASSICO
D.O.C.G.

Grape variety: 100% Sangiovese.

Production techniques: Harvest in the month of
September, vinification with 3 daily pumpings over
at a controlled temperature of 28°C and 3 weeks of
maceration. After racking and subsequent malolactic
fermentation, the wineis kept on the leesfor 4-5 months.
Bottling from 16 to 18 months after harvesting.
Organoleptic characteristics:

Colour: Deep ruby verging on garnet.

Bouquet: Intensely winy.

Taste: Dry and decisive.

Alcoholic strength: 13 %vol.

Serving suggestions: Roasts, braised meats, white and
red meats, pasta with sauce.

Serving temperature: serve at 18-20°C, uncork half an
hour before serving.



ORVIETO D.O.C.

Grape varieties: 60% Trebbiano Toscano, 20% Canaiolo
Bianco, 20% Grechetto.

Production techniques: The grapes are harvested in the
month of September and pressed softly. Vinification
takes place at a controlled temperature of 18°C. After
racking the wine is kept in stainless steel vats for 2
months to complete its maturation process on fine lees
and is then bottled.

Organoleptic characteristics:

Colour: Light golden yellow.

Bougquet: Delicate, pleasant, with scents of fresh fruit.
Taste: Dry, fresh, slightly bitter, full and velvety.
Alcohoalic strength: 12%vol.

Serving suggestions: Hors d’ oeuvres,

roasted white meats and fish, herbed

cheeses, dry pastry.

Serving temperature:

serve at 10-12°C.

ANTICO BLASONE
VINO DA TAVOLA ROSSO

Crape varieties: 80 % Sangiovese, 20% Canaiolo.
Production techniques: Harvest in the month of September,
vinification with 2 daily pumpings over at a controlled
temperature of 28°C and one week of maceration. After
racking and subsequent malolactic fermentation, the wineis
prepared for bottling, which occurs 4 months after harvesting.
Organoleptic characterigtics:

Colour: Brilliant ruby red.

Bouquet: Winy and ripe.

Taste: Round and harmonious, very pleasant, but not
excessively demanding.

Alcohalic strength: 12%voal.

Serving suggestions. Pastawith meat sauce,

grilled vegetables, white and red meats.

Serving temperature:

serveat 18-20°C.

ANTICO BLASONE
VINO DA TAVOLA BIANCO

Grape varieties: 80% Trebbiano, 20% Malvasia.
Production techniques: The grapes harvested in the
month of September are pressed very softly. Vinification
takes place at a controlled temperature of 18°C and the
wineis bottled approx.4 months after harvesting.
Organoleptic characteristics:

Colour: Light straw yellow.

Bouquet: Good intensity with notes of white flowers.
Taste: Fresh and smooth, with a good aromatic
persistence.

Alcohoalic strength: 11.5%vol.

Serving suggestions: Raw vegetables with olive oil dip
(pinzimonio), pasta with light sauces, white meats and
soft cheeses.

Serving temperature: serve at 10-12C°.

ALBERTO BARTALI
CHIANTI CLASSICO D.O.C.G.

Grape variety: 100% Sangiovese.

Production techniques: Harvest in the second half of September,
vinification with 3 daily pumpings over at acontrolled temperature
of 28°C and maceration on the skins for approx. 20 days. After
racking and subsequent malolactic fermentation, the wine is kept
on the lees for 4-6 months. Bottling from 18 to 20 months after
harvesting. Thewineis put on the market 4 months after bottling.
Organoleptic characteristics:

Colour: Deep ruby red.

Bouquet: Intense and fruity with pleasant notes of cherry and a
dlight spiciness.

Taste: Dry, pleasantly tannic and with good body that matures
over time becoming smooth and velvety.

Alcohalic strength: 13%vol.

Serving suggestions: Roasts, braised meats, white

and red meats.

Serving temperature: serve at 18-20°C, uncork

half an hour before serving.

ALBERTO BARTALI
CHIANTI D.O.C.G.

Grape varieties: 80% Sangiovese, 20% Canaiolo.
Production techniques: Harvest in the second decade of
September, vinification with 2 daily pumpings over at a

controlled temperature of 28°C and maceration on the skins
for approx. 2 weeks. After racking and subsequent malolactic
fermentation, the wine is kept on the lees for 1-2 months.
Bottling 12 months after harvesting. The wine is put on the
market 2 months after bottling

Organoleptic characteristics:

Colour: Bright, brilliant ruby red.

Bouquet: Intensely winy with scents of red fruits.

Taste: Harmonious, round and very elegant.

Alcoholic strength: 12.5%vol.

Serving suggestions:

Roasts, braised meats, white and red meats.

Serving temperature: serve at 18-20°C,

uncork half an hour before serving.

ALBERTO BARTALI
ROSSO TOSCANO |.G.T.

Grape varieties: 80% Sangiovese, 20% Canaiolo.
Production techniques: Harvest in the month of
September, vinification with 2 daily pumpings over at
acontrolled temperature of 28°C and 10 days of
maceration on the skins. After racking and subsequent
malolactic fermentation, the wine is kept in steel vats
for 6 months. The wineis put on the market 2 months
after maturing in the bottle.

Organoleptic characteristics:

Colour: Bright ruby red.

Bouquet: Persistent, with alight scent of violet

and fresh fruit.

Taste: Harmonious, pervasive and velvety.

Alcohalic strength: 12%vol.

Serving suggestions: Roasts, white and red mests, pasta.
Serving temperature: serve at 18-20°C.

ALBERTO BARTALI
CHIANTI CLASSICO D.O.C.G. RISERVA

Grape variety: 100% Sangiovese.

Production techniques: Harvest in the second half of September,
vinification with 3 daily pumpings over at a controlled temperature
of 28°C and maceration on the skins for approx. 25 days. After
racking and subsequent malolactic fermentation, the wine is kept
on the lees for 4-6 months. Bottling 24 months after harvesting.
Thewineisput on the market 4 months after maturing in the bottle.
Organoleptic characterigtics:

Colour: Deep ruby red.

Bouquet: Intense, with scents of ripe blackberry and cherry, complex
and elegant.

Taste: With great body, persistent,

and with a pleasantly harmonious tannicity.

Alcoholic strength: 13%vol.

Serving suggestions: Roasts, game and braised

meats, white and red meats.

Serving temperature: serve at 18-20°C, uncork half

an hour before serving.

ALBERTO BARTALI

CHIANTI D.O.C.G. RISERVA

Grape variety: 100% Sangiovese.

Production techniques: Harvest in the second decade of
September, vinification with 2 daily pumpings over a acontrolled
temperature of 28°C and maceration on the skins for approx.
2 weeks. After racking and subsequent malolactic fermentation,
thewineiskept on the lees for 1-2 months. Bottling 24 months
after harvesting. The wine is put on the market 3 months after
maturing in the bottle.

Organoleptic characterigtics:

Colour: Deep ruby red.

Bouquet: Intense, spicy and in excellent harmony

with red fruits.
Taste: Round and very elegant, harmonious

and intense.

Alcoholic strength: 12.5%vol.

Serving suggestions: Roasts, grilled, braised

meats, white and red meats.

Serving temperature: serve at 18-20°C, uncork

half an hour before serving.

VERNACCIA
DI SAN GIMIGNANO D.O.C.G.

Grape variety: 100% Vernacciadi San Gimignano.
Production techniques: The grapes harvested in the second
week of September are pressed very softly. Vinification
takes place at a controlled temperature of 16°C in stainless
steel vats. After maturing 3-4 months on fine lees the
wineis stabilised and then bottled.

Organoleptic characteristics:

Colour: Light straw yellow.

Bouquet: Intense, floral and fruity.

Taste: Dry, fresh and with good persistence, harmonious,
with a characteristic bitter aftertaste (bitter amond).
Alcohalic strength: 12%vol.

Serving suggestions: Pasta with white sauces, dishes of
fish, eggs and white meats.

Excellent as aperitif.

Serving temperature: serve at 8-12C°.

DESSERT WINE

Grape variety: 100% Malvasia

Production techniques: The must obtained from raisinsis
matured for 4 months in wooden casks.

Organoleptic characteristics:

Colour: Antique golden yellow with amber hues.
Bouquet: Of dry fruit with final notes of honey.

Taste: Sweet and embracing with great body and harmony.
Alcoholic strength: 16%vol.

Serving suggestions: extremely pleasant with all types of
dessert, including Tuscan cantuccini (almond biscuits),
and with fresh fruit.

Serving temperature: serve at room temperature.
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